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® 9. Phool gobi yakkhn (cauli flower based on curd \ Catering Sewvice
;S with Himalayan herbs) 7 X ot
L;% 10. Nad ¢ Yakkhn (lotus roots cooked in curd, _ Y,
?S flavoured with royal cumin seed and dried mint &', ( ‘
powder) . ) -
11. Monje Kael (knoll koll shaped like chips & F j
prepared in kashmiri onion gravy, flavoured with % £ ¥
saffron) 5 ® €
12. Mutter Haddar (perfect match of whole button Aii Rﬁgﬂwg Fﬂﬁﬁs b
mushroom and green peas) -

13. Choaq Wangan (small fried brinjals rolled in red
grapes based gravy. garnished by royal cumin
seed)

14. Gogji (fried turnips cooked in cock's comb
flavoured gravy)

Gaad (Fish)

Maintaning the Tradition

W TYPICAL KASHMIRI CUISINE
azwaan {_, ,®

-e- Ndasrmir

ofradish)

2. Ru?yﬁam Gaad (fish cooked: to based
o gravy) .
3. Ha gth_ Gaad (fish cooked with distinct kashmiri
spinach)

=

Nadur Gaad (fish cooked with lotus roots,
ﬂavoqred-witj)z_a kashmiri driedi;i_nt;.ﬁowder)
RiceandPulav 1 :

1. Batha (plainboiledrice) =~

2. KosherPulav (kashmiri palow with dry fruits)

3. Sabzi Pulav (kashmiri pulav prepared with

)

e

SEASSRSTR

vegetables)
) 4. Mazz Pulav (Kashmiri pulav cooked with tender
} pieces of mutton) Al
. Deserts ;

oo D Dot Dfor st D

?.(,2 1. Kong firin (saffron flavoured rice puddiaggs, ;
% garnished with pistacho and cashewnuts)
},? 2. Halwa (halwa enriched with dry fruits) '\
Y& 3. Kahwa (green kashmiri hyson tea flavoured with s N
:",g green i:?ardamoms. cinynamo'ms & saffron, ¢, f?{?{f;: 3;:;%::;&(.“5”[" Chef Khan Abdul Ahad Waza) !
VA z ervedirom samovar) A . & TRADITIONAL KASHMIRI DELICACIES ~ 3:
$_2 Chetin { i * 3/A, Masjid Moth Village (Behind Uday Park Market) \
j 1- Gundchtin (onion chalriey wilhgfen chiles é‘* 5 " PHLS 01126280017, 011-26253642 FAX 01126258036
i-z EaetoicTApYa cumln syitey gi f # KD Plaza, 110, 111, Freedom Fighter Enclave, )
% 2. Doon chetin (walnut chatney made in curd, %ﬁ a IGNOU Road, Naib Sarai, New Delhi-68
iz flavoured with royal cumin seed) o / PH.: 01165657700, 65657770 )
® = % é * NARPARISTAN NEW FATEH KADAL, A
(] SRINAGAR KASHMIR - 190002 (J&K) INDIA
[ Y PH. : 0194-2479754, 2452910 .
Jﬁ) '; Website : www.ahadsons.com E-mail : ahadsonsfoods@yahoo.co.in %\
5 z . ¢ ?’ )
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SNACKS 5"

Non-Veg (Mutton)
Tabakh Maaz (tender ribs cooked in Kashmiri
condiments gravy shallow fried and served dry)

Seekh Kabab (minced mutton with typical
Kashmiriingredients prepared on skewers)

Maaz Kanti (small mutton pieces marinated,
shallow fried in fresh onion, tomatoes and green
chilles)

Chicken Snacks

1. Kokar Kanti (boneless chicken marinated and
shallow fried in fresh green chilies, tomatoes)

Vegetarian
Nadir Kabab (deep fried flutten lotus stems)
Nadir Mand (shced lotus stem marinated in

=

[

3.

4.

5.

Main Coul'sg .
1. Rista (‘po_unded mutton balls.c

2. : L . ed mk £cpieoes cooked in
onion anvy W k's comb flower

Lahabdar Kabab (oval shaped kababs of
minced mutton oooke;i in curd based gravy with
mild spices)

4. Maaz Yakkhn (White) (mutton cook

flavoured with fennel powded and.d
powder)

e

in curd,
mind

5. Palak Rista (small mutton balls with spinach)

6. Aab Gosh (mutton cookedin milk)

7. Hindi roghan josh (mutton ‘with rich gravy,
flavoured with saffron)

8. Maaz yakkhn (red) mutton bookdd in curd

based gravy, flavoured with cock‘s comb flower
extract)
9. Ruwangan Kufta (mmced mu

“ﬁ!ﬂ\ tomato
gravy predominately flavoured kashm
ingredients)

10. Chear Kufth (minced mutlon baII wﬂh an apdcot
inside) p*
11. Ghushtaba (pounded utton balls oooked in
curd, flavoured with dried min pgvderl
NS
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3. Manje Haakh (knoll koll and its leaves cooked
4. Haakh Chaaman (fried cattagg cheese
5. Palak Nadur (lotus stems and §ptnac h pre
6. Dum Aloo (small fried potatoe
7. Rajmah (red kashmiri kidney beans coo

8. Al yakkhn (bottle ‘g

Mutton Kormas

1. Daniwal Korma (mutton cooked in curd based
gravy, flavoured with fresh coriander and

saffron)

2. Aloobukhar Korma (mutton cooked with dried
plums)

3. Badam Korma (tender mutton pieces cooked in
creamy almond gravy)

4. Marchwagan Korma (mutton cooked in red hot
chilli gravy, flavoured with royal cumin seed)

5. Chear Korma (tender mutton cooked with dried
apricots)
Kokar (Chicken)

1. Kokar Roghan Josh (chicken cooked in cock's
comb flower gravy s wnth condrments)

2 n cooked in saffron
3 n cooked in
4,

5. iwe Korrna (chrcke‘h based on kashmiri
chilli gravy with predomlna l;?our of royal
cuminseed)

6 Marchwa n orma (chicken based on
kashmiri chilli inate flavour of
royal cumin s

7. KukarAabéosh(chlckenpraba]tgdm milk)
Vegetarian

1. Ruwangan Chaaman (Tned cotwg% cheese

delicately prepared in tomato gra avoured
with kashmiri ingredients)

2. Haakh (luscious leaves of distint.-kashmiri

spinach, cooked in its own juice)

\ <

together flavoured with mild kashmiri spices)
prepared with kashmiri splnach) ™

mix, flavoured with kashl'@n codime
spicy red gravy)

mild kashmiri spicy gravy -
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